WEEKEEND BUFFET MENU
R JwIIdZ1—

AVAILABLE DURING LUNCH TIME UNTIL 19™ DECEMBER

LUNCH | 5>F 11:30-15:30
BUFFET CLOSED | JvJ1/0-X 15:00

DINNER | 747 — 18:00-21:30
BUFFET CLOSED | JvJ1/0-X 21:00

PrICE | ¥l 8,800

* Please note that weekend pricing will apply on Fridays.
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Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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WEEKEND BUFFET MENU

FRESH VEGETABLE AND CONDIMENTS

MIXED GREEN | CUCUMBER | CHERRY TOMATO | CORN | DAIKON | HUMMUS

TZATZIKI | MARINATED OLIVES | VEGETABLE PICKLES
TUNA AND ROSEMARY I ANCHOVY
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
YH2Y3H | 19 | FIU-RIK | D=2 | KR | TLAR (VLZEOT1vT)
I3 @-IIWRN-TOT1vF) | AV=TIUF | VIREVIR | O-ZARU-RBROYF | 7>F3E
RLYS > 0A) - TAINET R —EBBIRBLTHENET

CHARCUTERIE CORNER

MORTADELLA | PROSCIUTTO | SALAMI | CAPERBERRY | GHERKIN

FiG CHUTNEY | ORANGE CHUTNEY
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APPETIZERS
ROULADE OF SEA BREAM, WINTER CRAB AND SPICY TOMATO COULIS
SWEET SHRIMP TARTARE
SEASONAL WINTER VEGETABLES, MOZZARELLA, PUMPKIN SEEDS
SMOKED CHICKEN WITH APPLE AND CELERY ROOT SALAD
PORCINI MUSHROOM TART WITH CARAMELISED ONIONS AND MICRO HERB SALAD
CAJUN MARINATED SEAFOOD, PASSION FRUIT AND PEPPER CREAM
DUCK AND SOUR CHERRY TERRINE WITH FIG CHUTNEY
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BREAD

FOCCACIA | SOURDOUGH | GRISSINI | BAGUETTE
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SOUP
CAULIFLOWER SOUP “CREME DUBARRY”
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FrRoM KITCHEN
RAVIOLI WITH PORCINI CREAM AND DEMIGLACE SAUCE
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CARVING STATION

ROASTED JAPANESE BEEF WITH PERIGUEUX SAUCE
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MAIN DISHES

PAN SEARED SEABREAM, GRILLED SEASONAL VEGETABLES, YUZU SAUCE
OVEN ROASTED coD, COCONUT AND RED CURRY SAUCE
NEW ORLEANS STYLE JAMBALAYA
BRAISED BEEF, DAIKON, BLACK FUNGUS, MUSHROOM
HERB ROASTED CHICKEN WITH SALSA VERDE AND TOMATO ORZO
BARBECUE PORK SHOULDER, GRILLED VEGETABLES AND CHIMICHURRI SAUCE
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DESSERT
WINE & SPICE PEAR | STRAWBERRY CHEESECAKE | MIX BERRIES CRUMBLE
YUZU CREAM & CITRUS | APPLE & CINNAMON TART STRIPS | MONT-BLANC TART
CHOCOLATE MOUSSE & MIX NUTS FRUITS | COFFEE FINGER | MACARON | CHou
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PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
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